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(FOR  BROADCAST  USE  ONLY) 

Subject:     "NEWS  NOTES."     Items  of  interest  to  consumers,  from  the  Eood  and 
Drug  Administration,  United  States  Department  of  Agriculture, 

— ooOoo — 

"Let's  sing  a  song  of  glory  to 

Themistocles  O'Shea, 
Who  ate  a  dozen  oysters  on  the 
second  day  of  May."* 

That,  fellow  homemakers,  is  the  quotation  at  the  "beginning  of  today's  report 
from  the  Federal  Food  and  Drug  Administration.    And  three  cheers,  say  I,  for 
Mr.  O'Shea,  who  ate  oysters  anj^  time  of  the  year  he  could  get  oysters;  and  he  didn't 
care  a  hoot  whether  the  month  had  an  "R"  in  it  or  not. 

The  oyster  season,  as  you  know,  is  supposed  to  open  on  the  first  of 
September,  and  to  close  on  the  last  day  of  April  —  taking  in  the  eight  months  of 
the  year  that  include  an  R.     In  the  summer,  some  folks  l^elieve,  oysters  are  too 
light  in  weight  to  he  good  eating.     Not  all  people  "believe  this.     Some  people 
simply  ask,  "What  does  an  oyster  know  a"bout  spelling?"  and  order  a  second  howl 
of  oyster  stew,  half  and  half. 

Food  and  Drug  officials  are  fond  of  oysters.     Indeed,  our  correspondent 
reports  that  one  official  says  he  has  no  sales  resistance  at  all,  when  it  comes  to 
"wholesome,  unadulterated  oysters  possessing  those  appetite-whetting  qualities 
with  which  nature  endowed  them." 

But  he  has  a  deep  conviction,  he  says,  "that  once  in  a  while  the  housewife 
is  disheartened  "by  "being  served  at  the  retail  market  a  measure  of  hleached-out , 
flahhy  objects,  in  a  supera"bundance  of  brackish  water,  sold  under  the  guise  of 
£resh  oysters . " 

Well,  it  would  seem  that  this  official  has  suffered  the  same  disappointment 
some  of  the  rest  of  us  have  —  v/hen  we  tho\ight  we  were  buying  fresh  oysters. 

This  brings  us  to  the  melancholy  fact  that  occasionaJly  some  oysters  are 
watered.    You  can  lead  an  oyster  to  ?/ater  —  and  hov/  it  will  drink  I  Shucked 
oysters,  of  course,  must  be  washed.     They  must  be  washed  free  of  sand  and  pieces  of 
shell.    Although  "blowing",  as  the  cleaning  process  is  called,  need  not  take  more 
than  three  minutes,  a  few  packers  —  a  veiy  few  —  are  inclined  to  leave  their 
oysters  in  the  "blov/er"  longer  than  three  minutes.     Much  longer.     Long  enough  to 
§ive  the  oysters  a  chance  to  lap  up  a  great  deal  of  v;ater  —  and  thus  to  increase 
£  great  deal  in  size . 

Eventually  they  reach  the  stage  where  they  are  considered  "adulterated",  undei 
the  Food  and  Drugs  Act.     The  consumer,  vihen  he  finds  out  he's  been  fooled,  probably 
^ses  stronger  language  than  "economic  cheat,"  although  that  is  the  official  term 
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for  watered  oysters. 

Other  "economic  cheats"  of  interest  to  consumers  include  short  weighting, 
debasement  with  harmless  but  cheaper  fillers,  and  coloring  to  conceal  inferiority. 

Last  year,  the  Food  and  Drug  Administration  make  111  seizures  of  "butter, 
the  output  of  76  creameries.     The  butter  was  seized  on  charges  of  short  weight, 
deficiency  in  hutterfat,  or  both.    Criminal  prosecution  has  been  instituted  in 
the  case  of  30  shippers. 

Other  products  that  require  attention  are  the  alimentary  pastes  —  macaroni, 
spaghetti,  and  noodles.     These  may  come  under  the  head  of  "economic  cheats" 
because  of  short  v/eight,  the  use  of  inferior  flours  instead  of  high  grade  semolina, 
and  the  use  of  artificial  color.     The  artificial  color  is  used  to  attract  the 
consumer,  who  may  not  know  until  too  late  that  the  noodles  he  bought  as  "egg" 
noodles  contain  yellow  coloring  instead  of  egg  yolk.     Last  year,  the  Food  and 
Drug  Administration  made  18  seizures  of  alimentary  paste. 

A  relatively  new  form  of  violation  is  adulteration  of  horseradish.  Quoting 
today's  report:     "Last  year  widespread  trade  complaint  occurred,  particularly  in 
the  New  York  market,  that  extensive  adulteration  of  horseradish  was  being  practiced. 
Scientists  developed  chemical  and  microchemical  methods  for  the  detection  of  this 
cheat.    They  found  that  cheap  roots  such  as  parsnips  and  turnips  were  being  used 
In  part  for  ground  horseradish,  the  product  being  artificially  flavored,  usually 
with  synthetic  mustard  oil.     Three  seizures  were  instituted  before  the  end  of  the 
year,  and  a  campaign  on  this  fom  of  adulteration  is  still  in  progress." 

And  that's  all  of  today's  report  from  the  Federal  Food  and  Drug  Administration 
the  agency  that  spends  most  of  its  time  on  food  and  drug  violations  involving 
the  public  health.     But  some  of  its  time  must  be  spent  on  food  violations 
involving  economic  cheats.     These  economic  cheats  may  not  affect  your  health  — 
but  they  certainly  do  affect  your  pocketbook. 
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